
GIN, COCKTAIL 
& CRAFT BEER 

MENU



APERITIFS



CHAMBORD ROYALE
 

Chambord, prosecco 
& a fresh raspberry

 
£8.00

FIERO SPRITZ
 

Martini Fiero, prosecco, soda water 
& an orange wedge

 
£8.00

ELDERFLOWER FIZZ
 

Warner Edwards Elderflower, prosecco,
apple juice, mint sprig & cucumber slice

 
£8.00



THE ORIGINS
OF COCKTAILS

The first British book containing cocktail recipes was 

published in 1896. William Terrington’s ‘Cooling Cups and 

Dainty Drinks’ was a revolutionary book that professed 

to be the best “collection of recipes for ‘cups’ and other 

blended drinks, and general information on beverages of 

all kinds. 

The first definition of the word ‘cocktail’ however can 

be traced back to 1806 in The Balance and Columbian 

Repository which read: “Cocktail is a stimulating liquor, 

composed of spirits of any kind, sugar, water, and bitters.”

WHEN WAS THE FIRST 
COCKTAIL MADE?

History tells us people have been mixing drinks for 

centuries. It wasn’t until the 17th and 18th centuries that 

the precursors to the modern-day cocktail, such as the 

Slings & Toddies, became popular enough to be recorded in 

the history books. It is unclear who, where and what went 

into the creation of the original cocktail, but it seems to 

be a specific drink rather than a category of mixed drinks 

during that time.



THE ENGLISH GARDEN
 

Hendrick’s gin, apple juice, St Germain, 
mint spring & raspberries

 
£8.00



PORNSTAR MARTINI
 

Finlandia vodka, Passoa, vanilla syrup, passion fruit 
puree, pineapple juice, lime juice & a shot of prosecco

 
£8.50



LEMON CHEESECAKE
 

Finlandia vodka, Limoncello, gingerbread syrup, 
lemon curd, lemon juice & crumbled biscuit

 
£8.50



COACHING MOJITO
 

Bacardi Carta Blanca, fresh lime, 
sugar syrup, soda, slapped mint sprig

 
£7.50



TOBLERONE
 

Frangelico, Disaronno, Creme de Cacao, 
Patron XO Cafe, honey, milk, cream 

& grated chocolate

 
£7.50



ESPRESSO MARTINI
 

Grey Goose vodka, Tia Maria 
& shot of our house blend espresso

 
£8.50



SPICED DAQUIRI
 

Sailor Jerry, King’s Ginger, vanilla syrup, 
fresh lime & an orange twist

 
£8.00



OLD FASHIONED
 

Woodford Reserve, sugar syrup, Angostura bitters,
 orange bitters & orange peel

 
£8.50



COCONUT & 

PINEAPPLE COLADA
 

Koko Kanu, Bacardi Carta Blanca, pressed pineapple 
juice, lime juice, coconut syrup, lime & pineapple wedge

 
£7.50



BRAMBLE
 

Bombay Sapphire, Creme de Mure, lemon juice, 
sugar syrup & a lemon twist

£7.50



MONKEY JAM SOUR
 

Monkey Shoulder, lemon juice, sugar syrup, orange 

bitters, jam & a thick lemon wedge

 

£7.50



THE HISTORY OF
GIN & TONIC

The cocktail was introduced by the army of the British 

East India Company in India. In India and other tropical 

regions, malaria was a persistent problem. In the 1700s it 

was discovered by Scottish doctor George Cleghorn that 

quinine could be used to prevent and treat the disease.

The quinine was drunk in tonic water, however the bitter 

taste was unpleasant. British officers in India in the early 

19th century took to adding a mixture of water, sugar, lime 

and gin to the quinine in order to make the drink more 

palatable, thus gin and tonic was born.

Soldiers in India were already given a gin ration and the 

sweet concoction made sense. Since it is no longer used 

as an antimalarial, tonic water today contains much less 

quinine, is usually sweetened, and is consequently much 

less bitter.



GIN MARE
 

garnished with a lemon wedge, rosemary 
& juniper berries

served with Fever-Tree Mediterranean Tonic

£9.00



BOMBAY SAPPHIRE
 

garnished with lime & juniper berries
served with Fever-Tree Premium Tonic

£8.50



HENDRICK’S
 

garnished with cucumber ribbons & juniper berries
served with Fever-Tree Premium Tonic

£9.00



BOMBAY SAPPHIRE

ENGLISH ESTATE
 

garnished with a lemon twist & juniper berries
served with Fever-Tree Premium Tonic

£9.00



HENDRICK’S 

MIDSUMMER SOLSTICE
 

garnished with cucumber ribbons, 
orange zest & juniper berries. 

served with Fever-Tree Premium Tonic

£9.50



CHAPEL DOWN GIN
 

garnished with an orange twist & juniper berries
served with Fever-Tree Mediterranean Tonic

£9.50



EDINBURGH GIN
 

garnished with an orange twist & juniper berries
served with Fever-Tree Premium Tonic

 
£8.50



CHASE SEVILLE 

MARMALADE GIN
 

garnished with an orange twist & juniper berries
served with Fever-Tree Mediterranean Tonic

£10.40



ROKU GIN
 

garnished with sliced ginger & juniper berries

served with Fever-Tree Premium Tonic

£9.00



BOË VIOLET
 

garnished with a grapefruit wedge & juniper berries
served with Fever-Tree Premium Tonic

£9.00



WARNER’S

RHUBARB GIN
 

garnished with an organge wedge & juniper berries
served with Fever-Tree Ginger Ale

£9.50



LARIOS ROSE
 

garnished with a strawberry & juniper berries
served with Fever-Tree Mediterranean Tonic

£8.50



WARNER EDWARDS

SLOE GIN
 

garnished with blackberries & juniper berries
served with Fever-Tree Lemon Tonic

£9.50



CHASE GB EXTRA
 

garnished with a lemon wedge, sliced ginger 
& juniper berries

served with Fever-Tree Mediterranean Tonic

£9.00



OXLEY GIN
 

garnished with a lime wedge & juniper berries

served with Fever-Tree Premium Tonic

£10.00



THE LONDON NO. 1
 

garnished with a lemon twist & juniper berries

served with Fever-Tree Premium Tonic

£9.00



WARNER EDWARDS

ELDERFLOWER GIN
 

garnished with a lemon wedge, mint sprig
& juniper berries

served with Fever-Tree Lemon Tonic

£9.00



NO. 3 GIN 

LONDON DRY
 

garnished with a grapefruit wedge & juniper berries
served with Fever-Tree Premium Tonic

£9.50



SEEDLIP GARDEN 108

ALCOHOL FREE
 

garnished with peas & a mint sprig
served with Fever-Tree Elderflower Tonic

£8.50



VEDETT IPA
5.5% ABV - World Lager, Belgium

Vedett Extra Ordinary IPA has mild 
bitterness which increases in intensity, 
revealing hints of grapefruit in the finish 
before giving rise to sweeter caramel 
notes

£5.00

GOOSE ISLAND 
HONKERS
4.3% ABV - World Lager, USA

Inspired by visits to English country 
pubs, Honkers Ale combines a fruity hop 
aroma with a rich malt middle to create 
a perfectly balanced beer

£4.50

PILSNER URQELL
4.4% ABV - Speciality Lager, Czech Republic

In 1842 the world’s first golden pilsner 
was created in Plzen. Pilsner Urquell 
is made in the same way, in the same 
place, with 100% of our ingredients from 
the same farming regions in the Czech 
Republic

£4.50

CRAFT BEERS



HARVIESTOUN 
SCHIEHALLION
4.8% ABV - Speciality Lager, Scotland

Schiehallion has aromas and f lavours of 
fresh-cut grass, brown sugar, lychee and 
green mango with a crisp palate and a 
lingering, fresh, grapefruity finish.

£4.50

CAMDEN TOWN
PALE ALE
4.3% ABV - World Lager, USA

Camden Town Pale Ale is a modern, 
hoppy and fruity pale ale made with 
American hops, it’s still got all the punch 
of a pale ale, just less shouty.

£5.00

BLUE MOON
5.4% ABV - World Lager, USA

A Beer this good only comes around once 
in a Blue Moon. The f lavour starts crisp 
and tangy and ends with a coriander and 
orange spiciness.

£4.50

CRAFT BEERS



FREEDOM ORGANIC 
HELLES
4.8% ABV - Specilaity Lager, England

In German, ‘Helles’ denotes something 
bright or blonde. Our take on this 
classic uses organic, vegan ingredients, 
is unpasturised & long matured 
enabling rounding of f lavour & natural 
carbonation.

£5.00

TSINGTAO
4.7% ABV - World Lager, China

Tsingtao Lager has a crisp, slightly 
malty f lavor and nutty sweet taste which 
complements spicy or f lavourful Asian 
cuisine

£4.50

ORCHARD PIG REVELLER
4.5% ABV - Premium Cider, England

Reveller is a celebration of Somerset! The 
generous apple aroma draws you into a 
crisp, refreshing cider with a tangy note 
of freshly squeezed lime in the finish

£5.20

CRAFT BEERS



CURIOUS BREW
4.7% ABV - Speciality Lager, England

Brewed using East Anglian malt, Saaz 
and Cascade hops to create a uniquely 
satisfying, dry, clean and fresh lager. It’s 
refermented using Champagne yeast, 
then a doseage of the rare Nelson Sauvin 
is added

£4.50

JUBEL COAST BEER
4.0% ABV - Speciality Lager, England

Coast is a crisp lager blended with 
the zing of juicy grapefruit. A thirst 
quenching citrus session cut with lager 
undertones for a balanced bitterness

£5.00

ASPALL PREMIER 
CRU VICHY
7.0% ABV - Premium Cider, England

Aspall Premier Cru has a mid straw-
gold colour with a clean, light aroma 
of dessert apples. It is dry, round and 
creamy on the palate with a good acid 
balance, pleasant soft tannins and an 
elegant, long finish

£5.10

CRAFT BEERS



WWW.COACHINGINNGROUP.CO.UK

Share your experience using
#FOODDRINKROOMS


